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— ooOOoo — 

Once  more  the  week's  mailbag  is  "brimful  of  canning  questions.  So  don't 
be  surprised  at  hearing  some  fast  talking  while  your  Aunt  Sammy  tries  to  catch 
up  on  answers. 


With  such  a  "big  pear  crop  as  is  scheduled  this  season,  no  wonder  a  good 
Ibny  questions  are  coming  in  about  canning  pears.     Several  listeners  have  in- 
quired about  how  to  keep  pears  from  turning  dark  while  they  are  "being  prepared 
for  canning — that  is,  after  they  have  been  peeled,  cored  and  cut  in  halves. 

Ansv/er:    Drop  each  piece  of  peeled  fruit  into  a  solution  of  water,  vinegar 
and  salt  for  a  short  time  ("but  don't  leave  it  longer  than  necessary).     To  each 
gallon  of  water,  add  2  tablespoons  each  of  salt  and  vinegar.     By  the  way,  you  can 
use  this  solution  also  to  keep  apples,  peaches  and  apricots  from  turning  brown 
nhile  you  are  preparing  them  for  canning. 

Another  listener  asks  whether  it  is  true  that  Kieffer  pears  are  better  for 
canning  after  they  have  been  stored  than  when  first  gathered.     Investigations  at 
the  Department  of  Agriculture  have  showed  that  these  hard  pears  improve  in  quality 
for  canning  by  standing  two  weeks  in  a  cool  place — that  is,  at  a  temperature  of 
K  to  65  degrees  Fahrenheit.     Storage  at  this  temperature  makes  the  flesh  more 
ler,  improves  the  flavor,  and  the  texture. 


Still  another  questioner  asks  if  pears  may  be  put  up  in  tin  cans  as  well 
as  in  glass  jars. 

Yes,  say  the  canning  people,  you  can  put  pears  up  in  plain  tin  cans  of 
either  No.  2  or  No.  3  size.    And  you  can  pack  the  pears  raw  in  the  container 
ind  then  cover  them  with  hot  sirup  and  process  them,  or  you  can  precook  the  pears 
W  boiling  medium  sirup  from  4  to  8  minutes,  according  to  their  size  and  firmness, 
and  then  pack  them  hot  in  the  cans  and  process.     If  you  pack  the  pears  raw  and 

^ver  them  with  hot  sirup,  they  will  need  20  minutes  of  processing  in  the  boiling- 
^ter  bath  in  No.  2  cans.     In  No.  3  cans  they  will  need  25  minutes  of  processing. 

r.  "  you  precook  and  pack  them  hot,  they  will  need  20  minutes  of  processing. 

So  much  for  pears.    Now  a  question  about  peaches.     Writes  one  listener; 
4  you  ever  hear  of  using  cracked  peach  pits  to  give  extra  flavor  to  canned 
leaches?"  \ 

Yes,  and  an  easy  way  of  using  peach  pits  for  flavor  is  to  add  them  to  the 
pit^f  aS        C00^  ^  before  pouring  it  into  the  containers  of  peaches.     One  cracked 
or  every  quart  of  sirup  gives  a  good  flavor.     Of  course  you  will  strain  out 
e  pits  before  using  the  sirup. 


-  H.C. 


-  2  - 


Now  to  answer  the  lady  who  inquires  about  canning  "baby  beets  and  also 
pickled  beets. 

Young  tender  beets  of  the  turnip-shaped  varieties  are  the  nicest  for  canning. 
Jo  prepare  them,  trim  off  the  leaves  but  save  at  least  an  inch  of  the  stems  and 
all  the  root  to  keep  them  from  bleeding — that  is,  from  losing  their  natural  red 
color,    flash  thoroughly.     Then  scald  in  boiling  water  or  steam  for  about  15  minutes 
until  the  skins  will  slip  off  easily.    After  the  beets  are  skinned  and  trimmed, 
pack  into  the  containers,  add  1  teaspoon  of  salt  to  each  qxiart,  and  fill  the 
container  with  hot  water.    Process  immediately  in  the  pressure  canner.    Baby  beets 
in  pint  glass  jars  will  need  30  minutes  of  processing  under  10  pounds  pressure, 
tyart  jars  will  need  35  minutes.     Like  other  red  fruits  and  vegetables,  put  up  in 
tin  beets  need  the  specially  lined  Sanitary  enamel  cans.    And  beets  in  either  No. 
2  or  No.  3  cans  need  30  minutes  of  processing  at  10  pounds  pressure. 

As  for  pickled  beets,   they  are  something  else  again  and  canning  them  is 
another  story.    Because  they  have  been  prepared  with  vinegar,  they  belong  in  the 
class  of  acid  foods.    And  acid  foods  may  be  processed  in  the  boiling-water  bath 
instead  of  under  pressure. 

For  pickling,   choose  beets  of  as  near  uniform  size  as  possible.     Cut  off 
the  tops  but  leave  on  an  inch  of  the  stems  so  they  will  not  bleed  and  lose  their 
Iplor  and  sweetness.     Wash  and  cook  in  enough  water  to  cover  until  they  are  tender. 
Jith  young  beets  this  will  take  about  half  an  hour.    When  they  are  tender,  plunge 
the  beets  into  cold  water,  remove  the  skins,  and  when  cool,  cut  in  dice  or  in  thin 
slices.    Pack  them  in  jars  and  to  each  pint  add  a  half  teaspoon  of  salt  and  fill 
With  a  mixture  of  vinegar  and  sugar  in  equal  measures  that  has  been  heated  to  boil- 
ing so  that  the  sugar  will  dissolve.     If  the  vinegar  is  very  acid,  dilute  with  one- 
:.:rth  water.    Process  immediately.    Pint  and  quart  glass  jars  both  require  30 
r.imites  of  processing. 

Still  another  listener  asks  what  garden  vegetables  are  best  for  making  home- 
canned  soup.    A  good  many  different  vegetables  make  a  delicious  canned  soup  mixture, 
which  you  use  depends  on  what  is  ready  in  the  garden  and  on  your  family's  prefer- 
»nces.    Tomatoes,  corn,  lima  beans,  peas,  okra,   carrots,   turnips,  celery,  onion, 

"ltos,  and  sweet  and  red  peppers  are  all  soup  possibilities.    And  for  season- 
ing you  have  your  choice  of  garlic,  parsley,  thyme,  bay  leaf,  and  a  dash  of  cayenne 
»s  well  as  white  pepper,   sugar  and  salt.     Just  one  caution  about  these  seasonings 
in  home-canned  soup.    Don't  overdo  them.    A  blend  of  seasoning  used  very  sparingly 
gives  the  finest  flavor.   —  


°ext  week. 


That  answers  this  week's  canning  questions.  More  questions  and  answers 
ek. 
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